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A novel chromatographic method for the simultaneous analysis of
nine biogenic amines, 21 amino acids and ammonium ions in beer
has been recently described in “A UHPLC method for the simul-
taneous analysis of biogenic amines, amino acids and ammonium
ions in beer” (Redruello et al., 2017) [1]. The present article pro-
vides recovery data of the 31 analytes after spiking four different
beers with ﬁve concentrations of each analyte (15, 30, 60, 120 and
240 mM).
& 2016 The Authors. Published by Elsevier Inc. This is an open
access article under the CC BY license
(http://creativecommons.org/licenses/by/4.0/).Speciﬁcations Tableubject area Chemistry
ore speciﬁc
subject areaFood Chemistryype of data Table
ow data was
acquiredUltra high-performance liquid chromatography (UHPLC). Model: H-Class Acquity
UPLCTM system (Waters, Milford, MA, USA)ata format Analyzedvier Inc. This is an open access article under the CC BY license
/j.foodchem.2016.08.040
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henylethylamineFour beer samples of different matrix complexity (an alcohol-free french lager, an
artisan spanish lager, and two abbey-style dark belgian ale beers) and a 0.1 N HCl
solvent solution were used as matrices in this work. Analytes’ mixtures containing
9 biogenic amines, 21 amino acids, and ammonium ions at ﬁve different con-
centrations (15, 30, 60, 120 and 240 μM) were added (spiked) to each of the ﬁve
matrices.xperimental
features100 mL of each sample were derivatized with diethylethoxymethylenmalonate
(DEEMM) according to [2], ﬁltered through a 0.2 mm PTFE membrane (VWR,
Barcelona, Spain) and one microliter injected into the chromatographic system.
Data were analyzed with Empower 2.0 software (Waters).ata source
locationBreweries in Spain, France and Belgium.ata accessibility Data is with this articleValue of the data
 These dataset allow researchers to evaluate the accuracy of the method developed to simulta-
neously quantify biogenic amines, amino acids and ammonium ions in different beers [1].
 Some biogenic amines are toxic, especially to susceptible individuals [3–6]. Thus, these data are useful to
researchers involved in beer safety and beer quality research projects, with a particular interest in
evaluating the content of biogenic amines and their precursor amino acids in this beverage.of each analyte at each spiked concentration (mM) from individual recoveries in four spiked beer
iogenic amines are highlighted in grey.
15 μM 30 μM 60 μM 120 μM 240 μM
87.97 97.15 99.43 100.91 98.41
94.25 99.27 96.57 99.04 98.15
100.05 100.74 102.59 102.12 97.98
102.81 102.44 104.27 103.29 99.39
117.72 100.44 97.72 96.69 97.32
90.22 101.87 102.90 103.61 97.55
94.13 97.79 102.81 101.16 98.91
97.48 98.13 103.71 103.40 100.06
90.64 94.16 105.14 105.81 100.85
96.07 100.21 96.35 101.77 105.67
95.01 111.38 109.11 110.34 102.92
103.61 86.98 94.82 96.39 98.12
64.52 76.27 86.17 101.63 96.39
91.70 102.57 102.01 102.89 100.30
101.05 101.96 103.90 101.59 105.53
91.84 109.10 106.59 91.93 89.87
108.75 103.11 102.01 100.48 98.17
96.36 99.85 102.03 101.17 98.51
85.39 87.75 89.91 86.41 86.13
100.78 99.02 100.99 98.39 96.30
98.82 103.56 104.06 102.86 99.65
95.30 100.71 103.69 104.51 98.91
94.73 98.53 101.72 102.48 99.33
102.03 104.38 103.03 100.71 98.75
97.73 103.18 103.39 102.72 99.53
113.33 94.89 98.12 101.05 101.91
104.77 108.32 103.13 101.42 99.51
104.59 99.47 105.75 103.30 100.57
98.38 102.89 107.10 99.07 95.44
108.89 108.34 107.35 103.89 101.01
104.83 106.85 106.43 101.75 99.94
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Recovery data of 9 biogenic amines, 21 amino acids, and ammonium ions after spiking four dif-
ferent beers with ﬁve concentrations of a standard mixture containing these 31 analytes (15, 30, 60,
120 and 240 mM) are presented in Table 1.2. Experimental design, materials and methods
Four beer samples of different matrix complexity (an alcohol-free french lager, an artisan spanish
lager, and two abbey-style dark belgian ale beers) and a 0.1 N HCl solvent solution were used as
matrices in this work. Analytes’ mixtures containing 9 biogenic amines, 21 amino acids, and
ammonium ions at ﬁve different concentrations (15, 30, 60, 120 and 240 μM) were added (spiked) to
each of the ﬁve matrices. One hundred microliters of each sample were derivatized with DEEMM,
further separated by UHPLC and peak areas determined, as described in [2]. Recovery of each analyte
was calculated as [(peak area measured in the spiked sample)–(peak area measured in the non-spiked
sample)/(area measured in the solvent 0.1 N HCl solution]100. Mean recovery for each analyte and
each spiked concentration was calculated from the individual recovery data of the ﬁve matrices used
in the experiment (see Table 1).Acknowledgements
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